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Mercato, Veneto Pesce Bianco (2019)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Mercato
Veneto, Italy 
Garganega 
Veneto
750 mL × 12 

PRODUCER NOTES: Mercato – Italian for market – is fitting for this proprietary line of Uva Imports wines. While we 
all thrill at the experience of tasting Italy’s premium wines, there is no doubt that some of our most memorable 
wine experiences came tapped from unmarked kegs in markets, an Osteria and even simple, tiny 
alimentaryThat is the goal for these value-driven, ready to drink wines. Whether enjoying the red (Carne) or 
white (Pesce), the experience should be the same – a highly enjoyable, approachable glass that expresses the 
essence of Italian winemaking and wine culture. Each vintage varies slightly from the blend used in the last but 
each bottling is blended by and has oversight from Adam Richard, founder of Uva Imports and the 
Winemaking consult of Paolo Demarie. Utilizing relationships with growers and knowledge of the Italian wine 
industry, you can be assured that Mercato will consistently deliver on its goals.
TASTING NOTES:  Tropical aromatics give way to a refreshing white wine that is easy to drink and enjoy. Stone 
fruit flavors fill the mouth and the finish is clean – with just enough acid to tease your taste buds into another 
quick sip.                                                                                                                                                                     
FOOD PAIRING: Obviously, fish and shellfish dishes – fried fish, smoked shrimp, grilled fish. Don’t forget to try 
Pesce with lighter cheeses like mozzarella, salty parms or Spanish Manchego. Serve at gatherings with antipasti

Lovo, "Blossom Rosso" Veneto IGT (2019)
Type
Producer
Region
Grape
Appellation
Size

Wine - Sparkling - White 
Lovo
Veneto, Italy
Cabernet Sauvignon, Cabernet Franc, Carmenere
Colli Euganei
750 mL × 12

PRODUCER NOTES: In the quaint village Vò, in the heart of the Colli Euganei in the South of Veneto, lies the estate 
Lovo. To drive to the estate is to cross flat land for miles, the eastern part of the expansive Po River Valley, and 
then to come–rather unexpectedly–upon hills of arresting size. Estates here are well known for producing organic 
wines, and, without a doubt, make the best wines for miles around. With their higher elevation and unique valley 
they grow grapes that don’t succeed anywhere else. 
Winemaker / Owner, Vittorio Lovo had an unforgettable smile. As a WWII veteran, he befriended American GI’s 
during the war, and until the day he passed away, saluted every Yankee he came across. He was good, loyal to 
the core, and – above all – an Italian winemaker. His son, Salvatore, now carries on their winemaking tradition 
along with his daughter, Silvia.  They grow classic varietals of North-Central Italia, but also love to experiment. 
Like the hills where they reside, they are an oasis of small production beauty in an area of Italia known more for 
quantity than quality. 
TASTING NOTES: This Rosso is a fresh-wine lover's delight. Winemaker Salvatore Lovo loves his clean, bright red 
wines - he takes after his unforgettable father, Vittorio, who had a sip of light-bodied rosso from his personal tank 
every evening after working in the fields. With notes of violets, sage, and gentle brown sugar, this low-alcohol 
vino is perfect served with a  slight chill. 
FOOD PAIRING: Roasted meats (Yes, Thanksgiving Turkey!), stinky northern cheeses (ie tallegio), grilled chicken, 
and mushrooms would all play nicely with this light, refreshing, unoaked red. Highly recommend a slight chill on 
this wine on a night when the grill is in action. Alternately, the Blossom Rosso would pair nicely with a light, 
cream-based pasta.
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